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How German Migrants Influenced Eating and Food Consumption Habits

as Pork Butchers in 19th Century Industrial Great Britain

My paper will explore a recently discovered migration movement of pork butchers, who throughout the 19th century emigrated from a small rural area, situated in today’s north-eastern part of Baden Württemberg, Germany, to the welcoming land of Great Britain. My contribution will discuss how the evolving British steel and textile industries of the time created a pathway to success for these enterprising and resourceful butchers in transforming wholesale and retail pork businesses to national prominence. It will also highlight how the large-scale influx of manual labourers, both male and female, into the industrial areas of Northern England and into London led to a change in the way food was processed, prepared and consumed. The working class and industrial society not only required but willingly adopted the new methods of food supply the immigrants could offer.  

At home, the migrants were confronted with serious economic hardships but in Britain the immense industrial boom offered these German immigrants many employment opportunities in different occupations. It was, however, in one key trade that the Germans were to excel in the fast growing industrial towns of Northern England and in the country’s capital, London, as well.

As pork butchers, the German emigrants achieved a high level of status and craftsmanship using their considerable home-grown expertise. Their unique opportunities became apparent at the end of the 18th century when a small number of young men from Hohenlohe, an agricultural area located in north-eastern Baden-Württemberg, found their way across the Channel and settled in the cities of London, Bath and Sheffield. The pork products and sausage specialities of these young men became highly accepted and a classic chain migration movement between Hohenlohe and England took its roots. In the times of widespread industrialisation their chances to prosper were exceptionally good as many women in Great Britain were employed in manufacturing processes and had little time for cooking at home. They soon found that the German pork butchers could provide a wholesome and satisfactory meal with little or no preparation. The German butchers became innovators and leaders providing take-away food and fashioning new eating habits in these industrial areas. In the course of the 19th century the success and hardworking ethic of these butchers was acknowledged and much admired and they became respected citizens in their new society. They were on the path to full integration.

The outbreak of World War I was, however, to become a major turning point. These once highly respected men and their families, were suddenly considered enemies in their newly adopted country. In the aftermath of the sinking of the Lusitania riots broke out and most of the butchers were confronted with hatred and rejection. Thus, German craftsmanship came to an abrupt and unexpected halt throughout Great Britain. Many men were interned in war camps and women and children not yet naturalised were sent back to Germany.


Considering social and economic progress, my outline will give an overview on how German pork butchers whose majority came from a very small rural and agricultural area, throughout the 19th century, rose to prominence in the heartlands of Britain’s industrial society by introducing new meals, new forms of food supply and new marketing strategies, and thus highly influenced food consumption habits, only to abruptly fade into oblivion during and after World War I. The paper will also show which sources were used in both countries and how they were processed and connected by also deeploying modern communication via the internet.
